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(3) For a food, any portion of which is
irradiated in conformance with para-
graph (b) of this section, the label and
labeling and invoices or bills of lading
shall bear either the statement ‘‘Treat-
ed with radiation—do not irradiate
again’’ or the statement ‘‘Treated by
irradiation—do not irradiate again’’
when shipped to a food manufacturer
or processor for further processing, la-
beling, or packing.

[51 FR 13399, Apr. 18, 1986, as amended at 53
FR 12757, Apr. 18, 1988; 53 FR 53209, Dec. 30,
1988; 54 FR 32335, Aug. 7, 1989; 55 FR 14415,
Apr. 18, 1990; 55 FR 18544, May 2, 1990; 60 FR
12670, Mar. 8, 1995]

§ 179.30 Radiofrequency radiation for
the heating of food, including
microwave frequencies.

Radiofrequency radiation, including
microwave frequencies, may be safely
used for heating food under the follow-
ing conditions:

(a) The radiation source consists of
electronic equipment producing radio
waves with specific frequencies for this
purpose authorized by the Federal
Communications Commission.

(b) The radiation is used or intended
for use in the production of heat in
food wherever heat is necessary and ef-
fective in the treatment or processing
of food.

§ 179.39 Ultraviolet radiation for the
processing and treatment of food.

Ultraviolet radiation for the process-
ing and treatment of food may be safe-
ly used under the following conditions:

(a) The radiation sources consist of
ultraviolet emission tubes designed to
emit wavelengths within the range of
2200–3000 Angstrom units with 90 per-
cent of the emission being the wave-
length 2537 Angstrom units.

(b) The ultraviolet radiation is used
or intended for use as follows:

Irradiated food Limitations Use

Food and food products .................. Irradiated with 2,200 to 3,000 A. emissions, without ozone
production: high fat-content food irradiated in vacuum
or in an inert atmosphere; intensity of radiation, 1 W (of
2,537 A. radiation) per 5 to 10 ft.2.

Surface microorganism con-
trol.

Potable water .................................. Irradiated with 2,200 to 3,000 A. emissions, without ozone
production; coefficient of absorption, 0.19 per cm or
less; flow rate, 100 gal/h per watt of 2,537 A. radiation;
water depth, 1 cm or less; lamp-operating temperature,
36° to 46 °C.

Sterilization of water used in
food production.

§ 179.41 Pulsed light for the treatment
of food.

Pulsed light may be safely used for
treatment of foods under the following
conditions:

(a) The radiation sources consist of
xenon flashlamps designed to emit
broadband radiation consisting of
wavelengths covering the range of 200
to 1,100 nanometers (nm), and operated
so that the pulse duration is no longer
than 2 milliseconds (msec);

(b) The treatment is used for surface
microorganism control;

(c) Foods treated with pulsed light
shall receive the minimum treatment
reasonably required to accomplish the
intended technical effect; and

(d) The total cumulative treatment
shall not exceed 12.0 Joules/square cen-
timeter (J/cm2.)

[61 FR 42383, Aug. 15, 1996]

Subpart C—Packaging Materials
for Irradiated Foods

§ 179.45 Packaging materials for use
during the irradiation of pre-
packaged foods.

The packaging materials identified
in this section may be safely subjected
to irradiation incidental to the radi-
ation treatment and processing of pre-
packaged foods, subject to the provi-
sions of this section and to the require-
ment that no induced radioactivity is
detectable in the packaging material
itself:

(a) The radiation of the food itself
shall comply with regulations in this
part.

(b) The following packaging mate-
rials may be subjected to a dose of ra-
diation, not to exceed 10 kilograys, un-
less otherwise indicated, incidental to
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